






































































































CHAPTER	TWO	 CRAFTING	COMMUNITY		It’s	the	dead	of	summer	in	Oklahoma	and	I’ve	got	my	AC	blasting	as	I	weave	in	and	out	of	the	cars	along	the	highway.		I	vastly	underestimated	the	time	it	would	take	to	drive	from	Norman	to	Oklahoma	City,	and	the	stress	of	trying	to	beat	the	clock	doesn’t	help	with	the	accumulating	sweat	on	my	upper	lip.		It’s	only	a	few	short	turns	after	my	exit	to	the	large	warehouse	building	known	as	Anthem	Brewing.		I	park	my	car	and	notice	two	entrances:	one	is	a	door	with	a	long	ramp	leading	up	to	it,	and	the	second	is	a	giant	gaping	hole	in	the	middle	of	the	building	where	a	garage	door	should	sit.		 I	make	the	decision	to	use	the	door	because	the	guests	who	pulled	in	before	me	also	used	the	door	and	I	honestly	just	don’t	want	to	make	a	fool	of	myself	by	using	the	wrong	entrance.		Inside	I	wipe	the	sweat	from	my	lip,	tousle	my	hair,	and	take	a	deep	breath	as	I	walk	into	the	brewery.		I’m	immediately	struck	by	the	sight	of	large	metal	tanks	arranged	in	rows	at	the	far	end	of	the	brewery.		In	front	of	those	are	five	long	wooden	high-top	tables	with	barstools	lining	the	edges.		To	the	left	is	the	large	garage	door	opening	with	the	sun	shining	through,	illuminating	the	entire	place	and	making	the	metal	tanks	glow	and	sparkle	in	the	light.		 I	turn	right,	making	my	way	towards	the	bar.		Every	seat	is	occupied	and	the	bartenders	are	busy	pouring	from	the	array	of	taps	on	the	wall.		A	tall	skinny	man	with	dark	brown	buzzed	hair	looks	at	me	and	asks	for	my	ID.		I	hand	it	to	him	and	
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say,	“I’m	looking	for	Patrick	Lively.		Is	he	here?”		He	hands	me	back	my	license	and	points	to	the	opposite	corner	of	the	brewery.	“He’s	over	there.”		 I	turn	my	head	and	at	the	far	table	closest	to	the	garage	door	opening	are	three	men,	isolated	from	the	crowds	of	people,	sitting	with	beers	in	their	hands.		I	say	thank	you	over	my	shoulder	and	walk	towards	the	group	of	laughing	men.		 “Hi,	my	name’s	Lolly.		I’m	supposed	to	be	meeting	with	Patrick?”		I	ask	as	I	approach.		 “That’s	me.		You’re	the	one	I	stood	up	the	other	day?”		A	very	large	man	stands	up	on	the	other	side	of	the	table,	making	the	back	of	my	head	touch	the	nape	of	my	neck	when	I	look	up	at	him.		He’s	got	long	blonde	hair	that	reaches	the	shoulders	of	his	green	shirt	and	a	belly	that	extends	further	out	than	the	rest	of	his	body.		He	extends	his	right	hand	to	shake	mine.		As	my	hand	meets	his,	it’s	completely	consumed	by	his	fingers.		 I	grab	the	empty	seat	that	is	directly	across	from	them,	and	the	guy	who’s	sitting	next	to	Patrick	lifts	his	hand	in	a	small	wave.	“I’m	Steve.”		I	look	at	him	and	notice	a	dark	brown	beard	and	striking	blue	eyes.		The	third	guy	doesn’t	introduce	himself,	just	nods	in	my	direction.		He	has	a	narrow	face	with	a	black	beard	that	extends	to	the	top	of	his	chest	and	black	wavy	hair	that	reaches	his	shoulders.		Patrick	vaguely	explains	my	research	intentions	to	the	two	of	them	as	they	nod	in	understanding.		 “Would	you	like	a	beer?”		Patrick	asks	me.		 I	feel	my	stomach	growl	as	it	yells	at	me	to	feed	it	because	I’m	way	past	due.		If	I	have	a	beer	now	then	there’s	a	high	possibility	that	I	will	get	a	little	tipsy,	
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meaning	my	head	will	be	clouded	and	I	won’t	be	able	to	ask	the	questions	I	want,	and	it	might	put	my	driving	skills	at	risk	later.		 “No	I’m	all	right.		I	haven’t	eaten	today	so	that	might	be	a	bad	idea.		Thank	you,	though!”		I	smile	at	him.		He	nods	and	goes	to	get	himself	a	beer.		 As	I	situate	myself	in	my	chair,	the	man	who	hadn’t	introduced	himself	to	me	leans	over	and	says,	“You	know,	if	you	want	to	do	research	at	a	brewery	it’s	probably	a	good	idea	to	actually	drink	the	beer	that	they	make.”		 I	can	feel	my	cheeks	begin	to	burn.	“Oh	no,	it’s	not	that	I	don’t	want	to	I	just	haven’t	eaten	today	and	I’m	trying	to	be	responsible	because	I	have	to	drive	back	to	Norman.”		 “No,	I	understand.		We	have	some	food,	I	think	granola	bars	or	something,	if	you	want	some.”		 I	nod,	probably	a	little	too	fast.	“That	would	be	awesome,	thank	you!”		He	gets	up	and	disappears	behind	me.		I	can	feel	sweat	forming	under	my	arms	and	my	face	feels	like	it’s	burning	red.		My	first	engagement	into	the	craft	beer	community	and	I	don’t	drink	their	beer.		Note	to	self:	eat	before	meeting	anyone	at	a	brewery.		 Patrick	returns	with	a	pint	size	glass	of	beer	and	takes	a	big	sip	as	he	sits	down	in	front	of	me.		I’m	still	flustered,	but	Patrick	doesn’t	notice	so	he	begins	asking	me	questions	about	my	research.		I	tell	him	my	intentions	and	my	curiosities	about	the	craft	beer	community	especially	in	light	of	the	impending	law	changes,	and	how	they	incorporate	Oklahoma	identity	within	the	movement.		I	tell	him	that	more	than	anything	I	desire	to	learn	things	about	craft	beer	and	the	people	who	take	
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part	in	this	community	that	I’ve	never	known	before.		The	long-bearded	guy	comes	back	with	my	granola	bar	and	my	face	flushes	again.	“Thank	you.”		 Patrick	tells	me	about	Anthem	and	how	he	got	started	in	the	industry	himself.		He	even	talks	about	his	dad	a	little	bit.		Steve	and	Patrick	sometimes	riff	off	each	other	about	different	styles	of	beer	they	both	like,	and	which	breweries,	both	locally	and	nationally,	create	those	beer	styles	well.		They	turn	the	question	to	me	and	in	my	flustered	state	I	respond	with	the	only	beer	that	came	to	my	mind.	“I’m	actually	really	into	sour	beers	right	now.		Do	you	guys	make	those	here?”		Patrick	looks	at	me	as	though	he’s	surprised	by	my	answer.		 “I	tried	one	for	the	first	time	a	few	months	ago	and	they	have	this	taste	that	keeps	me	thinking	about	them.		I	just	really	like	them	right	now,”	I	say	truthfully,	and	also	a	little	to	justify	myself.		 Steve	notices	that	I’ve	finished	eating	my	granola	bar	so	he	asks	me	again,	“How	about	now,	would	you	like	a	beer?”	as	he	points	to	my	crumpled	wrapper.		 Not	making	the	same	mistake	twice,	I	say,	“Yeah	I’d	love	to	try	one.”		 Patrick	perks	up.	“Great!		What	can	I	get	for	you?		I	need	a	refill	myself.”		He	tilts	his	empty	glass	towards	me.		 “Uhhh,	surprise	me?”	I	say	because	I	don’t	know	what	beers	they	have	on	tap	right	now.		 “Hmm,	okay,	be	back	in	a	sec.”		He	wiggles	out	of	his	chair	and	struts	towards	the	bar	again.		 I	don’t	make	eye	contact	with	the	long	bearded	guy	because	I	know	my	embarrassment	is	written	all	over	my	face	and	I	don’t	want	it	validated.		Patrick	
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Vanessa House Beer Company is excited to offer The Broken Tile Double IPA year 
round. This New England Style DIPA delivers big on aroma with notes of pineapple, 
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citrus, and grapefruit. All thanks to mosaic and citra hops. It is an unfiltered DIPA that 
sits soft on your palate and drinks smooth. 
Like always this beer gets its a name from a good story. Did you ever have a 
roommate who destroys common property and won’t cop to it? Yeah, us too. He made 
the mistake of mixing wine, emotional distress and a bath. The result was several 
broken tiles and ten years of denials. Take our advice and just stick to a shower beer 


















































































































CONCLUSION	 IMAGINING	OKLAHOMA			 In	the	beginning	of	April	2019,	with	the	help	of	the	community	and	loyal	followers,	Stonecloud	jumped	to	number	6	in	USA	Today’s	rating	of	the	Top	10	New	Breweries	in	the	country.		This	is	huge	news	not	just	for	Stonecloud	but	also	for	Oklahoma	craft	beer	and	even	Oklahoma	in	general.		Just	like	the	surprise	of	Oklahoma	City	being	home	to	the	number	one	restaurant	in	America,	Oklahoma	City	continues	to	prove	that	there	is	more	here	that	should	not	be	overlooked.		As	compared	to	other	cities	with	industries	that	attract	outsiders	in,	Oklahoma	businesses	are	not	in	competition	with	each	other,	at	least	this	is	the	case	for	the	craft	beer	community.		A	win	for	one	brewery	is	a	win	for	all	because	exposure	is	shared.		If	people	come	visit	Stonecloud	because	of	the	USA	Today	article,	there	is	no	doubt	that	they	will	check	out	other	craft	breweries	as	well.		 Oklahoma	breweries	share	a	connection	in	experiencing	the	development	of	the	state.		They	all	fought	alongside	each	other	to	get	the	laws	changed	with	Senator	Stephanie	Bice,	and	have	all	experienced	the	frustrations	that	come	with	navigating	the	blurry	boundaries	of	the	law.		Breweries	also	share	a	customer	base.		Because	the	industry	is	so	small,	the	people	that	drink	craft	beer	influence	every	brewery.		Each	brewery	knows	its	consumers	and	appeals	to	their	ideologies	of	religion	and	conservatism,	all	while	pushing	the	limits	to	further	Oklahoma’s	reputation	on	the	craft	beer	map.	
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	 Everyone	acts	as	a	united	unit	even	if	not	everyone	is	completely	familiar	with	each	other.		There	are	bartenders	and	brewers	that	I	have	not	met	throughout	my	research,	however,	we	still	are	all	members	of	the	same	society.		We	all	have	the	same	goal,	and	that	is	to	further	the	craft	beer	community	in	the	state.	I	used	to	think	that	competition	was	a	big	part	of	this	industry	but	in	reality,	they	are	all	fighting	for	the	same	thing.		It	is	more	a	matter	of	local	companies	against	national	companies	rather	than	individual	brewery	against	individual	brewery.		 Although	not	everyone	knows	each	other	they	still	hold	a	pride	in	what	they	do.		In	talking	about	the	emergence	of	nationalism,	anthropologist	Benedict	Anderson	describes	this	as	an	“imagined	community”	where	“members	of	even	the	smallest	nation	will	never	know	most	of	their	fellow-members,	meet	them,	or	even	hear	of	them,	yet	in	the	minds	of	each	lives	the	image	of	their	communion”	(Anderson	2006:6).		This	is	shown	in	the	form	of	discounts	or	beer	gift	giving.		When	members	of	a	brewery	visit	another	brewery	and	they	either	know	the	bartender	or	mention	they	work	for	a	different	brewery,	a	discount	is	often	given	to	the	visiting	member.		There	is	an	understanding	of	respect	for	others	in	the	industry.	Here	I	wish	to	bring	back	Bakhtin’s	concept	of	a	chronotope	into	the	discussion.		As	I	mentioned	earlier,	a	chronotope	is	the	play	of	space	and	time	within	the	mind.		“Time,	as	it	were,	thickens,	takes	on	flesh,	becomes	artistically	visible;	likewise,	space	becomes	charged	and	responsive	to	the	movements	of	time,	plot	and	history”	(Bakhtin	1981:84-85).		In	this	sense,	time	is	a	representation	of	the	people	that	make	up	this	movement,	and	space	is	a	fluid	concept	that	can	be	felt	no	matter	the	physical	location.		So	the	issues,	the	excitements,	and	the	experiences	of	the	craft	
94		
	
beer	movement	in	Oklahoma	can	be	felt	and	understood	in	other	states	around	the	country.		This	can	also	be	connected	to	the	local	food	movement,	nationally	and	internationally,	a	global	movement	in	favor	of	the	local	that	benefits	the	economy.		In	my	analysis	of	the	concept	of	place,	I	can	use	the	idea	of	a	chronotope	and	imagined	communities	to	understand	that	this	movement	is	not	something	that	exists	only	in	a	localized	area,	but	is	a	community	that	takes	shared	knowledge	and	experiences	to	transcend	and	grow	around	the	country.	I	went	on	a	trip	to	New	Orleans	with	my	parents	over	the	summer	and	we	decided	to	visit	a	small	brewery	while	we	were	there.		It	was	a	tiny	hole	in	the	wall	kind	of	place	where	there	was	very	minimal	seating.		We	sat	at	the	bar	and	in	my	parent’s	curiosity	of	my	research,	they	asked	me	questions	about	beer	and	brewing	processes	as	well	as	beer	styles	and	canning	rituals	in	comparison	to	the	brewery	we	were	at.		The	bartender	overheard	us	and	he	began	to	ask	questions	about	my	research	and	what	I	was	doing	and	where	I	was	working.		We	ended	up	having	a	two-hour	conversation,	until	my	parents	and	I	decided	we	had	enough	beer	in	our	system	and	needed	food	to	counter	the	alcohol.		When	we	went	to	pay,	the	bartender	stated	that	he	had	paid	for	our	first	round	of	beers.		He	looked	at	me	with	his	fist	in	the	air,	“Industry	people	gotta	look	out	for	each	other,	right?”		We	were	connected	in	this	community	through	our	shared	experiences	of	what	it	is	like	within	the	craft	beer	industry	and	how	we	are	growing	nationally.		He	also	recognized	my	social	markers	of	speech	and	understood	that	I	was	IN	the	industry	rather	than	just	a	fan	of	craft	beer.	
95		
	
Although	at	the	time	I	was	not,	through	my	research	and	involvement	over	the	summer,	I	have	since	been	hired	as	an	official	employee	of	Stonecloud	Brewing.		Hiring	is	a	way	of	creating	a	community	as	well.		Interviewers	use	their	knowledge	of	the	industry	and	the	specific	practices	of	industry	workers	to	hire	someone	or	not.		The	new	employee	both	fits	the	mold	of	other	industry	workers,	and	is	also	expected	to	enhance	the	industry	through	their	own	individual	knowledge	and	experiences.		In	this	sense,	they	are	creating	and	molding	their	imagined	community.				 Another	social	marker	to	identify	with	other	industry	members	is	the	sharing	and	gifting	of	beers	when	visiting	a	new	brewery.		This	is	often	found	in	out	of	state	and	out	of	city	contexts.		Breweries	within	city	limits	are	so	close	that	there	is	often	a	large	supply	of	local	brews,	but	when	other	breweries	come	from	out	of	town	they	like	to	bring	their	product	to	share.		I	was	working	in	the	taproom	recently	and	this	couple	sat	down	with	a	four-pack	of	mixed	cans	from	a	brewery	in	Texas.		I	asked	what	beers	they’d	like	and	they	ordered	four	four-ounce	pours	of	different	beers.		As	they	tried	the	different	beers	I	engaged	in	conversation	with	them	and	found	out	they	were	from	a	brewery	in	Texas	and	had	come	to	Oklahoma	to	check	out	the	scene.		They	stayed	for	a	couple	hours,	and	when	they	left,	they	wanted	to	buy	a	four-pack	of	beer	from	our	cooler,	but	since	they	brought	us	beer,	we	decided	to	pay	for	their	four-pack.		We	exchange	gifts	as	a	way	to	support	each	other’s	businesses.		 There	is	a	strategic	way	to	exchange	in	this	gift	giving.		A	visiting	brewery	cannot	just	walk	into	the	bar	and	say	they	are	from	another	brewery	and	ask	if	they	want	to	exchange	beers.		The	etiquette	is	to	sit	down	and	try	a	few,	engage	in	
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conversation,	and	then	share	the	gift.		You	also	have	to	be	content	with	the	fact	that	not	everyone	reciprocates.		This	concept	of	gift	giving	is	not	new	to	anthropological	study.		One	of	the	first	to	introduce	this	was	Marcel	Mauss	(1990),	where	he	discussed	the	importance	of	reciprocity	within	different	cultures	around	the	world.		He	believed	that	this	was	a	way	of	reinforcing	and	creating	relationships	between	people	and	other	tribes	and	cultures.		 For	example,	the	Mapuche	are	an	indigenous	group	in	the	south	of	Chile	where	reciprocity	and	gift	giving	are	an	integral	part	of	their	society.		Throughout	their	lives,	starting	when	they	are	very	young,	they	engage	in	a	“sociality	of	exchange”	(Bacigalupo	2005:	87),	which	sets	the	tone	for	their	relationships	throughout	their	entire	lives.		The	Mapuche	must	consistently	give	gifts	of	equal	value	as	a	way	to	reinforce	their	personhood	within	society.		These	exchanges	create	a	strong	relationship	between	givers	and	receivers	as	a	sign	of	respect	and	community.		In	the	same	vein,	gift	giving	within	the	craft	beer	community	is	a	means	of	offering	friendship	and	respect,	when	performed	according	to	the	etiquette.		This	constant	exchange	of	beer	is	a	way	to	create	bonds	between	breweries	out	of	state	and	helps	in	the	growth	of	craft	beer	nationally,	strengthening	this	sense	of	imagined	community.		 Another	thing	that	helps	with	the	spread	of	national	consciousness,	according	to	Benedict	Anderson,	is	the	development	of	certain	technologies,	such	as	print	media.		This	allows	for	someone	in	a	different	geographical	location	to	stay	connected	even	if	they	can’t	physically	participate,	also	exemplifying	Bakhtin’s	chronotope.		For	the	craft	beer	industry,	social	media	is	the	technology	that	spreads	
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consciousness	and	connection	with	others	throughout	the	community.		The	craft	beer	community	does	not	just	incorporate	those	who	are	in	the	industry,	but	the	customers	as	well.		Social	media	allows	for	the	individual	breweries	to	express	who	they	are	and	their	identity	through	brand	building.		For	Stonecloud,	they	want	to	showcase	the	quality	of	their	beers,	their	large	variety	of	skills	in	the	different	beers	they	make,	as	well	as	how	much	fun	they	are	and	have	while	making	their	brews.		Through	social	media,	breweries	are	able	to	connect	with	each	other	by	seeing	what	everyone	else	is	doing	or	creating,	both	locally	and	nationally.		The	craft	beer	industry	extends	way	beyond	one	state,	and	with	social	media	the	community	can	connect	on	a	grander	scale,	where	the	space	and	time	of	different	people	all	gather	in	one	virtual	place.		This	broadens	the	scope	of	the	“imagined	community”	because	then	the	sharing	of	ideas	can	occur	broadly,	putting	microbreweries	on	the	same	footing	as	macrobreweries	like	Coors	and	Miller.		 There	are	even	imagined	communities	within	the	larger	scope	of	microbreweries.		There	is	the	local,	like	in	Oklahoma,	where	they	have	similar	things	that	connect	them	like	religion	and	the	state	of	the	“brewnion.”		Then	there	is	national	that	pits	the	small	against	the	big.		This	imagined	community	connects	people	even	if	they	come	from	completely	different	places	and	backgrounds.		A	community	is	something	that	people	belong	to	and	have	a	relationship	with,	but	the	imagined	is	the	abstract	feeling	that	make	people	experience	that	connection	and	that	desire	to	see	something,	like	the	desire	for	the	craft	beer	industry	to	grow,	or	even	the	desire	for	their	city	or	state	to	flourish.		This	form	of	identity	extends	no	
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matter	where	one	is,	and	the	community	becomes	part	of	someone’s	identity	in	a	chronotypic	fashion,	so	that	anyone	from	anywhere	can	share	community.		 	
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